A yoghurt was obtained with the addition of goji berry (Lycium barbarum L.) fruits. The sequence of technological operations has been established. The active acidity of the yoghurt samples was determined during coagulation and in the storage period for 20 days (1, 10 and 20 days). During storage, pH and syneresis decreases. As a result of organoleptic assessments, yogurt with a 4% addition of goji berry fruits is preferred after a control sample. The study shows that goji berries can be used in the production of yoghurt as a functional nutritional ingredient.
INTRODUCTION
Fermented dairy products such as yoghurt are important for people's health, because the probiotics necessary for the human organism are being obtained. The most well-known probiotics are lactic acid bacteria and bifidobacteria used in the production of yoghurt and other dairy products [9, 14, 16] . The production of yoghurt with various nutritional supplements (nuts, hazelnuts, sesame and flaxseed extract, blueberries and aronia juice, etc.) increases its biological completeness. Recent studies have shown interest in fermented dairy products further enriched with bioactive compounds [2, 15] . The rich chemical composition of Lycium barbarum L. allows them to be used as an additive in the production of yoghurt. Fruit berries are rich in: protein -55,4 g/kg; fat -10,4 g/kg; carbohydrates -267,6 g/kg fiber -37,4 g/kg; mineral substances -13,8 g/kg [11] . Rotar A. et al. [13] have proven that adding berries to fermented milk increases the viability of probiotic bacteria during storage. The purpose of this study is to track the changes in active acidity during coagulation and storage as well as the process of yoghurt syneresis with the addition of goji berries.
MATERIAL AND METHODS
For the purposes of the experiment, yogurt is obtained from raw cow's milk obtained from the region of Yambol, Bulgaria with a fat content of 3,4%; protein content -3,2%; dry non-fat residue -9,1%; density -1,029 g/cm 3 . The lyophilized starter culture (Lactobacillus delbreukii ssp bulgaricus and Streptococcus thermophilus) for direct inoculation of Lactina Ltd., Bulgaria with lactic acid bacteria of more than 9,5.10 9 CFU.g -1 was used for the starter culture. Dry goji berries commercially available were used. After grading, receiving and filtering the raw milk, it is pasteurized at a temperature of 92÷95 °C for 20 minutes. The pasteurized milk is cooled to a temperature of 45 °C and decanted with a lyophilized starter culture (Lactobacillus delbreukii ssp bulgaricus, Streptococcus thermophilus). The inoculated milk is thermostated at a temperature of 42÷45 °C for 3÷3,5 h. At pH 4,8÷4,9, the coagulated milk is homogenized (stirring), quickly cooled to 18÷20 °C and to it is added dry fruits of gherkins in quantities 2% (S1), 4% (S2) and 6% (S3), based on the weight of the milk. Before the addition, the fruits are pre-washed and dried and ground to size 4÷6 mm. The resulting yoghurt is stored at 0÷4 °C. for further analysis. The same technology was obtained yoghurt without the addition of fruit sample (S0).
Physical analyses
The active acidity (pH) of the samples was measured using a pH meter (Model MS 2011, Microsyst, Plovdiv, Bulgaria) equipped with an electrode (pH electrode Sensorex, Garden Grove, CA, USA); The titratable acidity ( o T) of the samples was determined by the Thorner method BNS 1111-80 [3] . For the determination of the syneresis, the method indicated by Todorov et al. [7] .
Microbiological analyses
The total amount of lactic acid bacteria (Lactobacillus bulgaricus and Streptococcus thermophiles): Sample preparation was performed according to IDF standard 122C: 1996. The appropriate dilutions were inoculated into selective M17 and MRS agar as described in IDF Standard 117B: 1997 [8] .
Organoleptic evaluation of fermented milk
The criteria for organoleptic evaluation measure the following: taste and smell -40 points, texture -20 points, appearance -20 points, color -20 points (maximum total score -100 points) according to BNS 15612-83 [4] . The attempts are made with three reps. All data obtained were processed at a level of significance α=0,05. Figure 1 shows the change in titratable acidity values up to 72 hours from coagulation of yogurt. The data are compared with those obtained for yoghurt without fruit supplementation (control). It can be seen that as the coagulation process progresses, the titratable acidity of both the control and the work samples increases gradually. In the fourth hour of coagulation the highest value of the titratable acidity was observed. S3 sample was 86 oT. At the control (S0) the titratable acidity for the same time was 82 oT, the difference being negligible. These results correlate with the results of Balabanova T., et al. [1] and Bueno L., et al. [5] . The slight change in the active acidity is explained by the buffer capacity of the milk. From the titratable and active acidity data of the tested milk, it can be concluded that the addition of 2, 4 and 6% of berries does not affect the dynamics of acidification and the proper flow of lactic acid fermentation. The amount of milk produced is determined by the amount of serum, which is released in five hours. Separated whale is one of the yogurt quality criteria, and the lower it is, the better. The results for the quantity of beads are presented in Table 1 . It is evident that in the control, the syneresis is the highest (47 cm 3 ), whereas in the samples with the addition of goji berries it decreases. For yogurt supplemented with 6% fruit of goji berry (sample S3) for five hours, the amount of whey is 3,5 cm 3 . It is obvious that the fruit absorbs part of the water and thus reduces the water phase in the milk, improving its consistency. The total number of lactic acid bacteria in the yoghurt obtained was monitored as shown in Table 2 . The addition of goji berries in samples S2 and S3 during their storage leads to a reduction of S. Termophillus due to its sensitivity to lactic acid. One of the most important properties of lactic acid bacteria is their ability to degrade lactose. Exhaustion of the quantity during the storage period also reduces their number in the obtained milk. On the 20th day of storage, it was 1,3.10 6 at the control and 1,7.10 7 at S1. The production of lactic acid from Lactobacillus is influenced by the pH of the medium. Chookietwattana [6] reports that at pH 6,5, lactic acid production is high while at pH 5,0÷5,5 it decreases Similar results for lactic acid bacteria reported by Michael et al. [10] . Rotar et al. [12] report a significant reduction in viable lactic acid bacteria to 10 3 CFU/g at the end of the storage period in yogurt without additives.
RESULTS AND DISCUSSION
Organoleptic evaluation was performed on days 1 and 20 of storage of the resulting yoghurt at 1±4 °C (Figures 3 and 4 ). Deviations are observed in the organoleptic characteristicsappearance and taste of all samples, being the largest in the sample with 6% added goji berries (S3). The assessors do not approve of the coloration of yogurt with more goji berries. Better evaluations were obtained by the control and sample S2 supplemented with 4% goji berries. 
CONCLUSION
The addition of goji berry fruits up to 4% improves the organoleptic characteristics of yogurt. During storage, good quality parameters of the resulting yoghurt are maintained. The addition of goji berry fruits improves the viability of lactic acid bacteria and maintains the prebiotic value of yogurt during storage. The results obtained in this study indicate that goji berries can be used as an enhancer of probiotic levels in yogurt.
Adding goji berries to yogurt gives the opportunity to expand the assortment of lactic acid products with prophylactic and medicinal properties on the human body.
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